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Lunch Set Menu
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Appetizers & Soup
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Foie Gras de Canard Entier des Landes
Duck Foie Gras Terrine, Marinated with Gewiirztraminer, Fruit Chutney, Brioche
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Ardeche Chestnut Chataigne
Chestnut Soup Velouté, Cappuccino Yellow Wine, Crispy Pork Belly
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French Scallops Normandy

- Scallop Carpaccio, Marinated with Mandarin Dressing, Frisée Salad, Tonka Beans
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Main Courses
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Oyster Cadoret
Opyster Gratinated, Champagne Sabayon, Leek Fondue, Lemon Emulsion
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King Salmon
Salmon Pithivier, Morels, Baby Spinach and Nutmeg Sauce
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Yellow Chicken and Black Truffle
Poultry Stuffed with Black Truffle and Root Vegetables, Périgueux Sauce
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Dessert & Cheese
-
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Vacherin Cheese ‘
Vacherin Cheese from Les Fréres Marchand, Gingerbread Toast
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Croftle with Salted Caramel, Normandy Milk Ice Cream
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2 Courses B 3 Courses =383} 4 Courses TIiE3E
il MOP 288 per person  {il MOP 428 per person il MOP 458 per person
(1 Appetizer,-l Main) (1 Appetizer, 1 Main, 1 Dessert ) (2 Appetizers, 1 Main, 1 Dessert )
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Prices is in MOP and subject to 10% service charge
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